Yukichikara and the Other Domestic Wheat Comparison
of the Baking Quality and Pasta Production

SEKIMURA Teruyoshi and SHIMAZU Hiroko

'"Yukichikara' grown in Iwate, Miyagi and Fukushima, 'Haruibuki' grown in Akita,
'‘Haruyokoi' and 'Kitanokaori' grown in Hokkaido, 'Nishinokaori' grown in Kyushu were
compared of their baking and noodle making aptitude. One-loof-bread volume made from
"Yukichikara' grown in lwate and 'Haruyokoi' grown in Miyagi and Hokkaido had almost
same volume with the bread from foreign bread flour. Chinese noodles made from
‘Kitanokaori' grown in Hokkaido whose color is yellow and low ash-controled "Yukichikara'
grown in Fukushima were evaluated secondly after the Chinese noodle flour.

key words:Yukichikara, domestic flour, baking quality, pasta production

2003
15
‘ 14.1 o
12.2 o
13.7 o
* ) 14.0
13.4 o
13.7 o
13.3 o
11.9 o
14.0 o
13.8

19



- . ;
0.30
(@]
3Kg
100 | LHILH
5!
2 28 84
2 1 00
1.5 30
0.1: 20
5§ 38 80
5 180
5 220
5 35
210 6
360 1200cm®
20
13.
500 32 1
6:4

10

2 2mm 20
3 1.4mm
20 25¢cm
4
2
12.4 ‘ '
8
‘ ' 10
T 0.30
’ 0.52

11.5 0.50

11.4 0.45

10.3 0.52

* ) 10.0 0.30

9.8 0.41

11.8 0.47

11.9 0.48

10.2 0.41

12.4 0.37

11.0 0.30

) . , 13

20

12

30

25¢cm



21

HE

B
T
®5/47)
=ahty  ATE

-RELAG

a w o W

2.65 3
2.62 4
2.68 2
2.49 3
2.56 4
2.70 5
1 2 3: 4 5



()

ae WA
s M
© =M g% \

1) 397:
2)
13 3
3) : 2003 15
1
4)
No.1(2001)
5) 1 : ,10,85 2003
6)
60 11

22



